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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


y\  n  *5  5  HOUSEHOLD  CAL:s!lTDj!Jl, 

A  radio  talk  by  Mrs.  Howena  Sclriidt  Carpenter,  as  si   

Bureau  of  Hone  licononics,  delivered  through  TOG  aad  37  other  radio  statioiis 
associated  with  the  national  Broadcasting  Corrpany,  Thiirsdayv  J'^y  31.  1930* 

ms.  C/iBPENTER;  —  '         '       .  ' 

How  do  you  do,  Hor.enakers:  ■        '  ' 

As  I  pror.-ised  you  last  week,  !!iss  Matel  Stienbarger  is  with  ne  today 
to  answer  a  nur.-i'ber  of  the  canning  questions  you  have  been  asking  in  your.     ...  .  ... 

letters.    Miss  Stienbar.:5er  laiows  firpt  hand  about  hor.e  canning  problems  ■  be- '  ■ 
cause  of  the  experir.ental  work  she  is  doin'j  just  now  in  the  Bureau  of  Hone 
.   Economics,  : 

First,  I  shall  ask  Miss  Stienbarrvcr  the  canning  question  that  cones  to 
us  nost  often:-    Is  a  wash  boilei-  equi-pped  with  a  rack  all  right  for  canning? 
TThat  would  you  say,  Miss  Stionbarger? 

KISS  STIENBARGER;     ....  -  .  • 

That  depends  on  v/hs^t  the  honenalcer  wants  to  can,  Mrs.  Carpenter.  Sone 
foods  require  nore  heat  to  sterilize  then  than  others  —  that  is,  tQ.  destroy 
the  bacteria  that  cause  spoila-ge.     A  water  be.th  canner  of  vThich  the  wash  boiler 
is  an  exar^ple,  never  gets  hotter  than  the  tenper.ature  of  boiling  water,  212 
degrees  Falirenheit.    Acid  foods,  for  instc?nce  tona.toes  and  fruits,  caji  be 
sterilized  a,t  the  boiling  ter.-.perature  in  less  than  sr.  hour,  which  is  not  so 
long  that  flavor  and  texture  are  greatly  changed.    But  foods  that  are  not  acid 
such  as  nea.ts  ajad  nost  ve  getables  would  have  to  be  heated  a  good  nany  hours  in 
a  v;ater  ba-th  canner  to  nake  sure  they  wore  sterilized,  sone  as  long  as  .6  hours 
and  sone  even  longer.     In  the  :":0antine  flavor,  texture,  and  perhaps  color 
would  be  greatly  changed,  and  sone  of  the  irrportant  vitar.'.ins  destroyed.  So, 
if  this  honenaker  expects  to  can  only  fruits  and  tonatoes,  the  water  bath 
cajiner  is  perfectly  satisf a.ctory.  '  "  •  ' 

laS.  C/JIPSNTSR; 

I  see.  Miss  Stienbargor,  but  she  asks  also  for  our  directions  for 
canning  string  beans. 

MISS  STIEIIBJSGSR; 

Well  of  course  we  do  not  recon-.-end  the  water  ba-th  canner  for  string 
beans  and  other  non  a.cid  foods,  so  we  nust  send  her  directions  for  using  the' 
pressure  canner. 

But  so  r.\2ny  honenakers  do  not  have  a  pressure  canner,    'Ton' t  you  go 
over  its  a.dvantages ,  that  is,  the  reasons  we  feel  so  strongly  in  the  Departnent 
of  Agriculture  about  the  advisability  of  using  a  prossiire  canner? 


*  AUG  1  I 
tant  to.  the.  ^chij&f;,:;i: 


( over) 


MISS  STIM3/JIGER; 


It  all  hinges  on  this  question  of  ter-^oerature.      Stca~  uLider  pressure 
is  nuch  hotter  than  "boilinri  water.     The  terperature  increp.scs  with  the  pressure. 
For  instance,  at  10  lbs.  pressure  the  ter.Tperature  is  2U0  de.prees  Fahrenheit. 
Jbxs  or  cans  of  food  in  a  stean  pressure  crainer  ^et  nuch  hotter,  therefore, 
thrn  in  a  water  "bath  canner,  ajid  so  the  len.^th  of  tine  of  processin-^  is  very 
r.iuch  shortened.    At  the  sane  tine  the  product  is  r.:ore  surely  sterilized  because 
even  the  "bacteria  that  are  hardest  to  destroy  cannot  survive  such  heat. 

ms.  CARPMTEH; 

Is  there  any  reason  why  vro  should  he  especially  concerned  about  these 
bacteria,  exce^^t  for  the  fact  they  nay  cause  the  loss  of  cmned  food,  I-'iss 
StienbaTf^er? 

MISS  STIMBARGER; 

Yes,  there  is  a  very  ir.Tportp^t  reason.     One  hind  of  bacteria  Itnovm  as 
Bacillus  Botulinus  produces  a  very  poisonous  r.aterial  in  the  foods  it  attacks. 
Many  fatal  cases  of  food  poisonin?  have  been  traced  to  Botulinus  toxin. 
terperatures  such  as  those  obtained  in  a  pressure  caxiner  destroy  botulinus 
bacteria. 

Is  there  any  way  to  tell  if  the  botulinus  poison  is  present  in  a  jar 
of  food? 

MSS  STEniB;jl&ER; 

Unfortun?,tely ,  it  is  .sor.ctir.es  hard  to  tell  when  botulinus  toxin  is 
present.     However,  boilin:^  does  destroy  the  toxin.     For  this  reason  as  a  safe- 
^juard  all  canned  r.eats  and  vo.;^otables  should  be  boiled  at  least  ten  rdnutes 
after  they  are  taicen  from-  the  can.     It  is  very  important  to  tr^he  this  precaution 
before  tasting  these  foods. 

I.glS.   CARPEUTER;  / 


How  long  must  food  be  sterilized  in  the  pressure  canner  to  make  sure 
that  botulinus  and  other  bacteria  that  cause  spoilage  are  destroyed? 


HISS  STIENBAEGER; 


That  depends  on  the  kind  of  food  aiid  on  the  amount  of  pressure,  or  in 
other  words,  the  temperature  inside  of  the  canner.     Anyone  asking  that  question 
should  be  sent  our  time  tables  for  canning. 


ms.  CARPENTER: 


l^any  homemakers  are  hearing  about  oven  canning  just  now  and  want  to 
know  if  it  is  as  safe  as  pressure  canning. 


-'5- 


Miss  STis!i\r3jfflgsrv!„ '  .    '  ■  • 

ITo,  it  is  not,  Mrs.  Carpenter.  It  is  all  right  for  tomatoes  and  fruits; 
that  is,  it  is  similar  to  ?;ater  "bath  canning.  The  raaterial  in  the  jars  or  cans 
does  not  get  hotter  than  boiling. 

lES.  CiQPBNTSa;  ..  .. 

Hot  even  when  the  oven  is  heated  to  250,  degrees  Fahrenheit  or  higher? 

MISS  STIEHBiffldE; 

ITo.    The  teraperat-uro  of  the  air  in  the  oven  may  he  heated  as  high  as 
275  degrees  Fahrenheit  for  canning,  and  yet  since  the  jars  are  not  surrounded 
"by  high  rjressure,  the  steam  formed  in  them  escapes  and  only  the  boiling  temper- 
ature is  maintained  in  their  contents. 

Then  you  would  not  advise  processing  non-acid  vegetables  and  mea.ts  in 
the  oven,  Miss  Stienbarger? 

Miss  STIENBiHGSn; 

UoV  there  is  the  same  risk  as  in  \7a,ter  bath  cajining  of  those  products. 
ISS.  C^EHT5Il; 

We  are  still  having  many  requests  for  cold  pack  canning  directions.  Will 
you  explain  why  we  now  advise  the  hot  pack  method,  ajid  tell  us  just  what  the 
term  means? 

MISS  STimBA-lGSl; 

The  term  just  about  describes  itself.     The  food  is  packed  into  the'  jar 
or  cen  while  boiling  hot.     For  most  products  five  minutes  of  preliminary  cook- 
ing in  a  kettle  is  sufficient  to  heat  the  products  through  and  to  wilt  and 
shriak  them.    There  are  two  decided  advantages.    Shrinking  outside  of  the  jar 
makes  a  full  pack  possible  v;ithout  cramming.    The  heat  of  the  canner  penetrates 
to  the  inside  of  the  hot  food  more  quickly  than  was  ^possible  in  the  former  cold 
pack  method.    Our  csjining  bulletin  gives  directions  for  the  hot  x>ack  method. 

IGS.  CfflPMTSrv; 

One  more  question  and  then  we  must  stop:-    Will  you  tell  us  about 
lacquered  or  enameled  tin  caais  for  home  vise? 


(over) 


I 


MISS  STIS'TBiaSKl; 

All  right.     There  bx&  two  kinds:-    One  is  lined  with  a  Taright  gold 
enamel,  and  is  used  for  foods  that  fade  "badly  such  as  red  "berries,  cherries  and 
"beets;  and  also  for  p-urrpkin.     The  other  ha,s  a  dull  gold  enanel  lining  which 
prevents  the  discoloration  of  corn,  shrimp,  and  clams. 

I'QS.  CATiPENTER; 

Thank  you,  Hiss  Stien"barger ,  for  your  very  helpful  explanations.  I 
know  that  many  of  our  friends  of  the  Ipxv.  and  Home  Hour  will  want  to  send  for 
Farmers'  Bulletin  Ho.  lUyi-?,   "Canning  Fruits  and  Yegetahles  at  Hone,"  in 
which  the  time  tahles  and  much,  other  information  on  hone  canning  is  found.  And 
now  goodhye  Homenalcers,  until  next  Thursday  when  !frs.  Yeatmanv;ill  give  you  the 
"benefit  of  her  experience  in  putting  up  jaxas,  marma.lades,  fruit  "buttiers,  aiid 
the  like. 


